Tzatziki

INGREDIENTS

Pitney Meadows
Community Farm
Est. 2016

1 Cucumber

1/2 fresh lemon juice

11/2 cups Greek Yogurt (full fat for richer
taste, fat free or regular yogurt can be used)
1 clove garlic minced

Fresh dill, finely chopped

salt and pepper to taste

DIRECTIONS

1. Shred the cucumber with the large
side of box grater. Place in afine
mesh strainer and lightly press out

liquid.

2. Combine all ingredients in a large
bowl.

3.Mix until well combined. Season with
salt and pepper to taste.

4. Allow flavors to blend at least 30 min
before serving,.

5.Drizzle with olive oil and a sprinkle of
dill to serve.




